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A Culinary Stage of Sushi and Side Dishes

¥22,000
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Taste of Freshness
Boiled Hairy Crab,
pickled Radish and Seasonal Greens with Citrus flavored Jelly
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Sushi Platter ~ Introduction
Kelp-marinated Flounder,
Marinated Gizzard Shad and Rare-broiled Splendid Alfonsino
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Sushi Platter ~ Development

Boiled Tiger Prawn and broiled Marinated Mackerel
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Seasonal Sashimi
Ark Shell
Served with Wasabi, Sudachi Citrus and Soy Sauce
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Bounty of the Mountain
Roasted Premium Yonezawa Beef
with grilled Lady’s Finger and “Akegarashi”,
a Traditional Japanese fermented Mustard Seasoning
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Sushi Platter ~ Twist
Pacific Bluefin Tuna Sushi Assortment
Marinated Red Tuna with Soy Sauce, Tuna Hand Roll, Medium Fatty of Tuna
Accompanied with Edo-style Egg Omelet
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Bounty of the Sea
Steamed Abalone grilled in Its Shell
Served with Abalone Liver Sauce
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Sushi Platter ~ Conclusion
Boiled Conger Eel,
Sustainable Sea Urchin "Hayama Uni”and rolled Sushi with braised Gourd
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Accompanied with Hard Clam,
Rolled Bean Curd Skin and Japanese Pepper Bud in Dashi Broth
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Finale

Seasonal Fruit of the Day
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*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.



